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s

- Little Attentions That Make
For A Contented Family

Contentment is the characteristic of the
really successful home.

A certaln spirit of compiscency that
pervades some homes s not conducive
to success of any wsort. It Is deadening.
and produces discontent.

But the home which so meets the needs
of each of itn members that they are sat-
istied i# the home wherein true content-
reigns; and that is the home that
Is successful, from all the standards by
which homes are judged

“This home has just saved me.” re-
marksd a yvoung busineas man who had
fought his way agalnst big odds from
house-lo-houses palezman to that of mana-
“If it hadn't been
of staying here and be-
one of the family, and at

ment

Evr of a big conoorn.
for
ing
the

the

the comfort
treated like
same time having liberty to do things
way I like 1o, | should have married
the first girl who came along, with & big
chance that both of us would have been
miserable for the rest of our lives.™

In this little speech lies the kKevoote to
successful family
ing it exerts,
nlways an air of affection and
the home and still
member of the household
rights of every other member, results in
an ideal circie of people to whom life i

life and the ever-widen-
tnfluenee which To have
interest
about to have each

consider the

n constantly increas=ing joy, and who are

ner never falls i find an appetite ®hich | is only

the attention is much more appreciated

than the food Equally Is it true that
every one who is busy during the day
wanis his meals at regular hours, snd

not served fifteen or twenty minutes later
than they are expected.

But the wife should not be alone in
paying little attentions of this pori. The
husband has uite as large a share to
contribute on his wide. In fact, little nt-
Indisp nsnble

A mosl essrn-
bit

to

tentions are even more
a woman than to & man.
timl thoughtfulness Is an occasional
of finery brought unexpeciedly
her, or {ailing this, & man should make
sure that his wife has her recreations as
often as he does his

Then, aiso, & man should discurs house-
hold expenses with his wife at Jeast once
a week. mnot forgetting her personal
spendings. Much unnecessary debt could
be avolled by families If expeaditures of
the household were discussed as often
and as carefully as are the finance= in a
business concern, and it is a man's place
10 see that expenses are kept up Lo aate.

({1}

home

Many women, In being obliged to do it
slone. have fo sacriice some of their
own allowance, when some slight advance
or suggrstion would smave them endiesa
worry mnd anxlets And aNopos of
money matiers, no man can expect hin

wife to keep up her end of the exprnses
If he does notl give her the weekly or
monthly allowance, whatever [ts amount
may be, as regularly as he receives his
own pav.

aiways able to meet the world with a| But the structure of a congenial home
|

smile
Nor is this ideal state of affairs such an
possihie attain. It is accomp-
linhed by attentlon to the [ittie
rouriesies kindnesses of every-day
to he
And this
family as in a

im one 1o

payving

mnd

1tfe. no one of which is too small

overipoked by any one person.

£ irue in & small Inrge

one, In DATTOW qUATTers aR

spariments. There must be thoughtful-

« on the part of all and & general de-
te

* Aol Interfere in A curious way

|
|
|

in spactous’

begun by a thoughtfulness be-

| tween husband and wife. Other mem-
bern of the family, between whom Lhe
bond of affection is not so strong, have

little atten-
are no less

to conmider quits as many
tions toward each other that
important.

Thers cannot help being o mutusl in
terest among persons who see 8o much
of each other, whether they be pelated
or uot. and a very essential duty is to
keep them niways posted as o your
whereabouts, That s a sudden cail out
of town, an unexpected wisit for dinner,

or the night at some friend's, or any de- |
should |

In arriving at home on time,
that somr other member the
was notifled of It immediately

Iny
menn
family

of

To a careful housewife this i= gure (o re-

sult In a slight reduction of her expense
aceount. while the entire household
aspured of the ahsent one's safety and
comfort Postal cards. (oo, at regulsr
intervals, keep a separated member
constant touch with the remainder of the
family. and are welcomed almost as glad-
Iv ms & letler

Hemembering =il nnd incidents
which will of comm interest has
value In maintai W the family  spirit
In one house this fs & source

in

mories

be

pleasure, and the tahle at meal times in
allve with conversation and goms na-
L& If a magazine or NDAWSRADFT TON-
tains some articls which is particuln

readahles. or which relates to some for-
mer tople of discussjion, ft s saved andd
either read sloud or recommmended as ex-

ceptinnally enterta

With #qual theugh holldays and
Aanniversaries of morts are marked
by the giving of Inexpenxive gifis, either
as A& joke or & surprise. No one i» for-

e
ulness,

FOR THE CHILDREN: Here is Monday's child to paste in your scrap
| book next to Sunday’s child, which you had last week. Next Sunday Tues-

day's child will join them.

of endless |

gotten. In the same way pleasures are
shared, The member who Is favored
with a visit to the thealer or an enter-
talnment, keeps watch that none of the
others are slighted In thelr good times,
or Il necessary glves up an outside pleas-
ura in order that all
amusemnis together.

“Aside from these attentions there are
many petty annoyances which have to
be guarded against at all times. One of
these is  unwarranted disturbance of
some person while he or she is resting.
To waken every member of the family
Juamt nuse you have to get up early Is
BT rouss antagonism. On the other
hand. the person who steals in quietly
when others have retired, takes palns not
|ln turn the gas or fight fiaring in some
one’y slesging fave, not talk or whis-
Ip-n-r with a roommate antil the wee small
|hn--|r\, arvists immeasurably toward the
congenlal workings of a bome and family.

(]

to

{ That each person shall have his own
|!n|1r! articles, writing materials, pewing
| uipment, etc., goes almost without sxy-

g Thers certain to b ruction when

reonk!l belongings are interfered with,

for where one member may not even ob.
| Ject to mome one's wearing out his
| elothes, another dislikea to have sven his
| tooth powder touched In =mall apart-
ments, underwear, a8 well as outaide ap-
| patel, necds 1o e pul away  promptis
| when It comes from the laundry or s
| im off, clae n continual hubbub exists
| tevin ta find  clotlies when they are
|r-<---4lr-:
Welding all these IHtle attentions to-
g=ther s the willl was of each member
| of th ol to pry Into the affairs
! o realize that he must des
s * than he glves. Mall o ¥
Il winde should bhe Jeliversd to
| th o to whons it is addr il with-
E “urmis a= ta where or whom
It s from. Postal cards too, lose miuch
interest 1o the recipient If the entire fam-
i1y has read them first
Quentioning In other than a casual way

bad hrbit, no matter how
mate an acquaintance or friendship may
Lt Perrons who mind their affairs
apprecinte no attention mo than allow-
ing them to give whatever infearmation
pleases them Just when the spirit maves
The first aml wt Ty famlily harmony
that aach s=hall 't the
privacry of every other

In

oW

in member remp

memher

may share their

The incipient stages of the troublesome habit of gossiping begin in
early childhood, when the little girl first begins to carry tales about her
playmates to her mother and to other children.

Hints for the Busy Housekeeper

with the going and roming of any of the A Use for Old Straw Hats. and br t of short staries! not te kot {t. Then hang in the sun to
1 E gl firsl re- drt
ohers )
== A dainty embroidery hasket tn hang faxt- Epots on earpeta and rugs should be
With husband and wife the very first on the bark of the sening chair in the she removed tmmediately and oo allowed |
hnrmonies are established by a wife's tn stand unt!l the next cleaning day.  All
family sitting-roem «an be constructed K bt n 1oved by
dAmng sverything in her power to ald her . sticky mubstznces cgn b removed ¥
. . ) from a wide-birimmed summer hat That .00 paper. sewing the sponging them with 'a mixture af alro-
hushy 11 [ ry -
shan r carving oul his wark, center has outlived (13 t fultinss ms headgear. leavis down the bno ko wit Ll or erim hol nnd salt—about m t*nsponn of salt in
ing her interests in helping him 1o he If the straw s vadly dlsvolored (o son embroidery  silk W the v m pint of alvahnl  Spats caused hy shoe
successfiul rath than in outside mat- be sucressfully oleansd. €0t 8 ten-cent copcludes half wa ' page, an- nr stove hincking should he coversd Im-
ters. which n ADY way connect packags of dss nnd o r it any artistle other w or artlbe cotnmencing helow, with ¢orn meal, then rubhed
> \ \ N " . shade —burnt orange, sld rose, or moss she pastes a thick pie himnk while i th and finally swept with a
theineelves with the mdetion af every !:!I‘_“ Then line it with sifkoline or paper sver the lawsr half, and on thin stff brush. Ink spots, if sttended to
real home—the money which keeps the Vhina silk of a pretty contrasting tone #he pastes cithsr a short poern, an lus- sdiately. can be removed by an appll-
witeher's and the baker's and the furnt- and mew different sized pockeis of the tration from ane of the weeklies, or & oation of wet salt., Do not rub the spet,
ture maker's bills paid In thessa daym materin]l At intervals around the ecdge— lttle group of witti-isma Blank paper howsver. If they Ao not vield to the salt,
A ) : s thess 1n hald the thimble, tape measare, I8 alsn pasted on the reverse side of the then apply skimmed milk and salt aiter-
of stronuous grabbing for the powerful embroidery scissors, spools of thread, first and last pages when they cemtain natels
Nar. al! the warking and husiness men's and other Indlapensahbles For m handle, extranenu=s matter The Teaves for swerping han
enrrgies are obliged ta be fostered for BOW A idea of the Inverted hat A bonklet of this consenlint size wajghs beon i isekeepers as
at ‘ har - iy e 411 -
tandn o g " Lihe 1wn of a vard of inch-wide rih. practica nnl thervfores in the ras in them wiil in time roin &
ssinens Hie, .nr.i a wife has an infinite i e 15w KRN, contealihg ‘tie Twne b thx arms of mo rarpet The wise worassn wprealds
1 of little ways in whirh to render | the outer side with faunty the tnvaild old newstapers aver the carpet which she
=small attentlons that are of invaluabie | bl ome mtar TR R lote ix goilng 1o sweep, first wotting them in
srviee ta him ] nl is welined to spread open MBgATIne arc il tempt the ammonia water T twn tablespaons
1
% ¢ - T v reader leva b MR of of ammonia tn a of water
I 'nimpo LA " . . instend of lending itself to the has Lo \
. umportant us= it may seem, the break shape, sew a quarter of a syard of 1 strength The Aoctors sav that one of Salt ks exr it to sprinkle on the finne
fast hour lg a very decisive time of day, hon stralght aceros= the apening Im - the modern magazines s far ton large & before sweeping, as it helpa to bring the
arl n wife should respect It as such by | Aintel beneath the bandie Thix will Aoses of literature 1n bs swallowed nt ons color back to its original brillianey, but
not hringing up household or social cares. | keep the hasket in shape whils it will not ®HNE even by n person in good health, 1 not ;_’ ¥ 1.on & carpnt with a
Xy s | Interfors at th s nwefulness an a while to any one wi lepleted nervous ¥ hAD or graln It
These should aiways he discussed after | receptacte for fancy w systerr §t s an  mciual  menace The For heavy carpelas liks gxm
anid not before the day's work, which | The same idea can be han bonkiet” ides. therefore, s com 1, first nse the papers di
iples A man's heat thoughts during II"": diuster- ora o | mendable for mote than one r A v water. and then go over the car-
«acly morning hours. Sorrows and petty | tar the hedroo and kit hen, the linings | number of s s would m An with a flannel cloth wrung eut in
. 4 t ' In these instances being made of any | Aeceplable gt o free wards of our borax water
krievances have to he iald aside as the thin. lnexpensive material, For a duster- | blg city hospitals Old plecrs of outing fanne! niake the
. dnyv breaks, and cheerfulness muost k 4 Ining. should e stmply &l hest ragn for cleanineg carpets Next ta
e the watchword of the breakfast table. | of the goods, one edg~ WhHhen the Cal’p‘?f! Need Cltan]ﬂ' 4 :_"" ,.: oid underwear on which there is
Nor bs it well to talk too much. for and sewn around  the! . . N -
1 1 ates tr l'ﬂ'h maore ["‘ln e and the Ly hemmedd EyEL . S 4 cary -
noth dissipates strengt nar h ® . o "
. and finished A drawsts The Paint Pail in Housecleaning.
tnlking, and many & man has failed in e rmw
i - ¢ «Mort r grandmnothers had n penchant for
husiness life quite ¢ rou 1 ’ '
1 ess | 1 ax much through the R d f th C l t af Feing go Ring their oloset shelves aut with
rfievts of his wife's Incessant gabble as| N .S . d . { . fa mg or e Lonvalescent. | ' f £s of 1 ' Se >
¢ f cut  papwe Saniet s
TOImi own wordy delsys, O DAY Chl' Is all' Of EECC-—- In the ang. dreary davs of cony -1 visnr ght this by the vard and somead
hitle aitention which eounts ' Fenes exertion of any kind b . thety spent hours snipping away with the
- r o = = erally m ""acarinesx aof the esh "t Inid ap 1) [ scissor=s ta make thelr neat shelf papera
I IAKInE & mAn appreciute his Likes to dress in silk and lace— B e s o tter has | inW om the : jenre Yoimaks Shiin et SRl Feptre
hme s o be mlways nl his command | mA [} caniiv ¥ aften m serin !-'-n"? with n T if hnx 1hose palwra were an 1 invitalion
. . . A
when he has unusunl duties o perform Sh f d f I l ane ticmil nd hooks and | di i st A Wt ’ brisht nsrcts nnd A& thousard  Errms
k[ll “le . | .
If there i a specin]l piece of business that e B on 0 m g ln g assl nearly all the me EAZIpes nre 100 | ens the enlprs Irramed not of Rut nowsdsys nn
1 . 3o S 3 i . heavy 1o be long he hnnds weakened | The professional risier often fin sigh fo indulges In these
has to be atiended to carls' In the mnrn-' BLIt that g uite natura[ in a ]ass by shkness, and the patient in| off this clemring process hy nashing t N ILE with svery spring hotiee
ing, m wi should be ap herself, ton, tal q - ohliged to maintaln & recumbent |.‘.-'.:.rmg;r off with ollse il ap nrd warm waler leanineg over her pantr and
ake sure that breakfast s served | | they are put aquite eut of the guaestion Thin sremu 1o glva new fo ta the woal vioset shely s n 1ot of white enamnel
and appet Or when the order | A woman whoa has redentiv nursed ajin the rug. The lang frings oan Oriental paiet, oe if ~lves have heen rnam-
! ' ' i | Fond thore Manday s chidien  Aavwes Edge of shut. dna. wpude down woper ngt hasd cormer 1y o poweder near relative through a gr | rugs can be washed tn the | b, Make eled Lefore « them m A with
i reversed and he cowes in late. a glass | bea. mastache ot dderer bow f tvphold bas arriveds mt meninns | warm swds and dip the fr roand WArmM WAter nrel woap Witheut fear of
af m and some dainty leflt from din- e of the probiem 'P\‘i- n the shallow water, Ie nreful hurting the ename
mDmGs AND Tnm S‘..‘UC'ES with ing milk When this is conkedjn deesp gniden brown. Pour the carmel | spoonfuls in small cup, set the cup in &) maple sugnr et it simmer and remove | stirring constanth remove amd add fla-
e T el fram all Erounds, ince In m| into a warm chine bowl and turn the lat- | pan of hot water. and steam for three- roum, 1t pilid four tulle vOring (o taste
Fruit Taploea sanrepan with six tablespoonfuls of but-| ter round and round untll It i= evenly quariers of wn hour in A slow nven I!n- ter mixed with A teaspnn Custard Sawmee.
" ’ ter and as soon as thess ingredients have | coated with the hrown carmel.  Place | Serve with the following sauce: Cream |and part of a grated nutmes | ,
Soak a cup of tapioca over night in blended, add six ounces of finely grated | the bowl, which should be one of good | together one cup of powdered sugar and | a few minutes and serve I '”'\" pint "" milk nr
cold water. In the momning drain off the sponge cake or stale lady fingers. Stir| size. in a basin of fre cold water or| half A cup of hutter, add one teaspoon of torrt e with  wugnt
i : x 2 ¢ Lemon Saunce, In sateepan over a fow fire and stir gen-
waler and pot the taploca into & pudding the mixture over the fire until it s suf- | erashed ke so that the carmel will set| vanilla, and gradually add halfl & cup of : :
dish with altrrnate Isyers of any red ficlently thick to leave the sides of the | at once. Add one teaspoonful and & half | rich milk or thin cre laer the Itnnl.i Two eggs. the Julee nr ,'_"II"““I'- "I‘ Heseny g Httle. 1L amtst not
fruit. Either peach or apple s very good;! pan, Take from the stove and add four! of vanilla to the custard and pour il inte|in a basin of hot water, and constant!y | lemons and two cups of | D "-“ll r"" = ""f i a bit .
nnd pineapple makes = dainty Navor. tahiespoonfuls of powdered sugar. one|the carmel-lined bowl ("over securely | stir this sauee dntil it is smooth an.fJ;:-'h--r wnd just hefors sert |"";‘l':" f':“ - "‘I' ‘I‘r"”' \rn.:!\ s |l
<prinkle sugar on the frult as you put teaspoonful and s half of vanilla ex-| with buttered paper and conk for thirt creamy —no longer | of boiling water. Set thi 7 s 8 !";‘_' ® '“; LA ":“" s s exrels
it in and molsten with a little water or iract and the volks of four cggs, beating | five minutes tn & moderats oven, Pour neud when it o % to the g™ bl ¢ FTIRER . Paoring
frufl julce. Bake untll the Tapiocs looks one at a time into the mixture before| out of the bowl onto a platter and serve Prone Pudding. i rendy 1o seory Sance bolled after the | Hard Savce.
vlear. Serve cold or warm with whipped adding another. Add a pinch of salt to| at once Wash nitd soak ofe pound of good Cal- nnn has been added will be bitter I Heat six ounces of butter until white
CreAT 'T"' whites "ffr”;“ f]“""“‘.‘*’;h""‘i I‘—:I:k Baked Orange Podding. Ifornin prupes overnight. In the morning Whinped Cream Sance. | and creamy. Then add the same amount
. 1 L 1 =t 1 ¥ 2 . . . v e My
Gingrr Padding. .‘”‘ ' A sti roth. Stir “rl” Ightl) One cup of sugar. large tablrspoon of | *1°% them until tender in the water in Thle ace: s el dame: with. frait Dude d sugar gradually and stir un
| Into the pudding. Pour the mixture Inta : 4 | whieh they sonked. which should he quite i® RAUCe IS dellclans with e pa shis Heap this in a1
Stir a tablespoon of hutter Into half & 5 mold and steam for two hours. Serve | "'“"r'! l“l‘l’h '1“"!' nnd nf":‘ and a half clear If the prunes were properly washed dings and was inve hy n Wentern | oind on n dis grate nilmee over i
o | . i t [} rER » 1 - Ty fups o m . wo Cups ol 10ur, n t ir " ¥ up 1 * 1 ) o \ oy S
s afivadiota omd e Aare Bua B I with vustant sauce teas f b k' ‘ ; . . . LTWe When tender, drain off the water, stone VAR Whip up & pint of thick sw 't. mnd pour oo n litle sherry or brar
the sugar and butter. Add a cup of mo- | CASPOONS O nking powder, flavor with nfal s s prunes, HBeat the whites] “ream and add the beaten whites of twa
|umses, & cup of warm milk. and one ta- Dainty Pudding. | the grated rind of two Iarge oranges. t to z BB e e el il ‘m' ngEs nnd pwe 1 16 tuste. Place the nud- Foaum Sance,
i ke inke unti - ¢ oven. |7 Tour % WL TAs Bite T ST 1 a4t . R 1 " im f Iw
nim.rh-nn‘nf u.nt-; :t.-:-.:. in & Tml: aven Take six eggs and bent ihe yolks .nd|L.;‘r‘\:l:-“tlh“:l[;: ng:;::-?. |-|l n .hr:u. ';-:,"r. . b0 munss. bewting &l the white, and ding in the ¢ ta'r of ‘. diwh and sur- yo k= of Iwo eggs with two
nthl well browned. Herve With cream oF . ohices separately until very light. Suir|, 1 N U nonlly the ehopped prunes. Pour at onve | TONAd It generously with this sauce and of sugar and s w larsful
1 wel sauce Iarge tablespoons of sugar. twa of butter, r {it s ready for the t of * PPut in a double boiler or in =
In three-quarters of a pound of sugar| _ . . o flour. Cream these three in. | M0 A deep haking dish, bake twenty ’ . ! i ! P A
Winter Pudding. and six spoons of four Inte which ‘“nia.'rwdlrntp |n:-thv-lr antll it et 'H“;' minites and serve enld with whipped Ornnge Hard Saoee, bowl which you ran place In a sa pan
Two tablespoons of butter creamed with 'faspoons of butter have been stirred. | Heat the white of one f‘;‘ [‘n n-fr::lr‘; ..nd cream swestened and flavored with a :l:-b "ut the skin of th 1 inte six ! wF HOIME. Reatent mnll atie ualll foat
¥ 3 3 e " i 1 sKl of A thin orange i - %
a quarter of & pound of sugar. Then add G:::I:h“;'!":::?‘1:"':12rrt:’:r :nl;t’h:l;n: add jt. pour over the mixture half a cup tie sherry wine. legqual parte, turn down the parts and re- | Brandy Saner,
two eggn Well beaten and half a |’mlmd it of ‘romis ibae Wikl & Gt Gt milk of boiling water, stirring the mixture un- Queen Pudding. move the orange tract the juice wnd | Ve cup of hutter and two rup
of fAour with a teaxpoon of soda. FPut In B | vers 1fkht and bake i ik | Wit Is creamy, and allowing no lumps | drop it Into white sugar until the whole | SURAr benten to & cream.  Add one
two generous tablespoons of jam or any at unti “_I'_m n;lil "d' ad “"t‘“ *|to form. Have prepared two large| Take one pint of bread crumhs onel g make a hall. Then place the ball | 5Poon of flour and brandy to taste
preferred preserve and pour all in & well- "::"’“"‘;:": '-m_: ‘l'l‘:n{u:h‘ ofm‘c!:\u::e 0":1.,1-;11(«-5. from which all the peel and akin| quart of milk. & coffee cip of sugar. the |, in the orange skin and it is ready | O¥er boiling water and stir until fosn
buttered pudding mold with a plece of I:ll\' be served |f desired have been removed. also the seeds, and | ¥oliks of four eggs and the grated rind| . worve, Lemon sauce s made the same| Add grated nutmeg and lemon just
huttered paper on top. Put the mold tn ™A ‘ chop them In small pleces. Remove the | of one large lemon.  Beat together thel guo hut the lemon is into only four | before serving.
A BAUCCPAD .-:r hmllr..g water and l'?ok‘ for Caramel Cream Poddisg. satwce from the fire and add these ).'(\'ikl f.'f the rl.u:!. !_h"' sugar. and the lem- Pleees
two houra. Serveé wilh & custard ssuce oranges. Serve the pudding piping hot in | on until thoroughly blended, then add the pr Jell = o
Falal Put two cups of milk and one cup of | the pudding dish, have sauce in separate | bread crumbs nnd milk. Bake until a “ERRE. delly - }
Cottanr Faddinx. thin cream Into & ssucepan with four| gish, mnd pour & goodlr lot over each|Zviden brown. When the pudding 1s done| Meit two tablespoonfuls of grape jelly | The Bdiforwiﬂ be [ad
Thix i» one of the oldest and best liked ounces of loaf sugar and the thinly pared rortion benat the whites of the four egzs with;and an ounce of sugar over the fire in &, g
s ! > vl i "
of all puddings. easily cooked and very! rind of half a lemon. Beat the Yolks of | & - four tabhlespoons of sugar until perfectly | half pint of boiling water and stir into = .
satisfying. One pint of flour and two| four eggs very thoroughly and whisk the teamed Chocalate Pudding. stiff. Now over the top of the pudding | it balf a teaspoonful of corn starch dis- || {0 receive and publ!Sh
ieaspoons of baking powder; one cup of | whitese to a =tiff froth, finally mixing Cream together aone cup of sugar with | spread a thick layer of currant jelly or|salved in half a cup of cold water, lot)
sugar and one cup of milk; two ounces| them with the volis. As snon as the milk | half & cup of butter, and add te this the | a tart raspberry jfam. and over this|this come to a boil and it is ready to u-'-i - .
of butter creamed Into the sugar; one reaches the bhoiling point. pour it into| yolks of two egg® which have been T\f“l’-!’_’irp!d the whites of the sgpv. Set in ¢ P | favor!fe reC!pt’S and fo
¢EE stifiy besten. Fiavor with the grat-| the basin containing the egEn. Stir until| en light: then add one cup of milk. Meit|oven agaln long enough to hrown the FeRm ARmee.
cd rind of one lemon. Add the flour last. | it hecomes a smooth custard, remove | one ounce of chocolate over g dish of hot | (LT “ine teacap of el W hile sugar, +
RBake In & cake pan in a2 hot oven and from the fire and leave 1o cool. Put four| water. and add this to the hatter  Sift . = - u small half teac bt nd n hait | AMNSWEr quesf!ans Of
serve al once with a thin wine ssure, ounces of ioaf sugar nto n small enamel | two cups of flour and add to It two ¢ q.i laple SEAF Emwee. tencup of rich cre totter and
saucepan with two tablespoonfuls of cold | spoons of baking powder, and beat fnto This sauwee s good o ase with any sort | sugar must e ben thornughly before
Moch addl . A . . E 3 ¢
. a FPaddinsg waler, Btir occazionally until the sugar| the mixture untll perfectly smooth. W h.;"nr botled pudding If the flavor of maple is| the cream “Is put ther Stir the readers-

Make a scant cup of very strong coffes
by bolling the freshly grousd coffee beans

has melted and then lot It boll gently un-
til the syvrup becomes carmel and Lurns

the whites of the two fggs (o a =tiff froth
and add lastly. Put the mixture In table-

lked. Melt in a half teacup of water and
over & slow fire half & pint of genuine

whole Into & hall teacun of bolling water,
viace over the fire for a lew moments,

Training and
Mannerly Children

Every mother should reallze that with
her lies the power of making ber children

mannerly or unmannecrly In their ear-
| Heat chlidhood the foundations of the
manners they will carry with them

through Ife are Inid,
modify the manners (ald on thess carly
Ifmmdllmm. But surh modification will
rome only at the expense of much
his, hoth tn the child and 1o its parenis
as

Later training may

trovs-

| or teachers. 2o it is obvious that Just

the all-wise mother givea her child & fair

phyeical start, bullding up his health so
that he will be a strong man, so should
she guide his character and teach him
to be polite In manner L#t no maother
persunde hersell that her child will sud-
deniv arrive at & when he or she will
know instinctively what is right and
wrong to do. In the training of a Id
there are no sudden transitions Yot
agninst this careful training, day by
day, o word must be said about expecting
to much of children. for Just as many

childrenn have been spolled by unreason-
| able demands upon them as by neglect
If a child i allowed to monopolize the
converss the home dinner table,
he will do hkewise when

on at
that
invited out wi
of
mortified and wonders why H
A A ma
dning exac what |
the of the
this only

make
he
talile

1, his mother to the

1=
her friends. Then the mother is

; behavrs

s0 badly away from hom*
of fact, BHilly
alwass does,
maother
home surroundings.

How aften 1 have seen mothers enter a

-

s
Indul-
from

but rves

Eent Ll AWAY

street car with & child tna yYoung to pay
fare, and then force that child into a
srat. leaving welderly  people  ta stand

When those children grow up (o manhood

and womanhood, It never acet to them

to repign theis zeat to some

person. becaune in their
Al

Comt

adyvised to get & el any

! Physicians have told us that the mem-
inr\' of a child begins to develinn Al saven
werks, and mothers should hegin tn traln
chi Perhaps
nne of the most b

ing ehildren is the habl® that many maod-

their iren soon after that

nal methods nf train.

arn mothers have of threatening them
with variouys kinds of punishmont and
never carrying out the threats. It is not
gnusual 1o hear mothers sad TH whip

vou If you do that again.” then when the

chilqd repeata the t t 1o sem wWhat
will happen, nothing follows sxcept an-
other threat from the husy mother. And
whenn the mischisvous child grows fo
womanhonsd the mother woanders what
yeave (ladyvs surh a stithhorn dispasition
Mothers, picture to ¥Yourseif two ch

dron—one with pretty manners nho w

ta penpls,

speak

when askine for

Ame into A rom A

v will =ay “piease’”

dors not tell

and

the

the table, who

thingns at

Httle playmates s altn-

Then

shut up™

tales on

whn

¢ charming. other

when she

tiids his mald
wha hangs his head

ta him reproving
shen sirangers speak 1n hi
tovs with and complrnins about the fond
«rt hefore him. Which child do you nwani
to clalm ns vours®
2a tmuch depends upon the individual
b vhlid that no rule can he set down for
hi rn 1 Eenora Just as & phrsicien
reats each o of his ¢ n a dif-
ferent manr b er learn

urid train them Aaceording

had manners of a ¢ i never reflet
n th fid itsclf They are =imply an
sigtn that the parenty of that
ave nprglectad to train 0s nian-
ner
| oA ohild w « made to eat with °h -
| vants ana 1
| the nurser: 1
Lio deveton ¢ to
| b bu -
Istic, self-vo anrss “n
* | et e
I € fonir veara T hild
i nio what he termed tnn-
|, time his mother had &
caller. The first ttme he had one of these
I'-‘n per fits she gave (0 to Rim aml send
ward ta her (riend asking (o % e
The child remambered I
the nt f e
The mother trind varid "
and forms of inishments, and then ahe
consulted 1h tamily phasicin Viers i
next titne Jimmy docg
- & ptchep
nit nred not
atch ol an chanss h'g
clnthes think he A Wt ] |
sREgain
Mex. ¥ mil ' R L
Anr v prompl WP
lir down on the tlonr and s rear
mother quistly threw a pltrher
water over him Jimmvyv gasped
screaming. and hi= mother went
greel her guest In»n it B
Iimmy entered the ir
afl viethes, neatled 1
hra never hud anoth 1Tramn
The grace of carroge ne
he developed largels by w them 18
dancing =rhonl T [ trire
man=-
nnd
n fu-
¥ 1 allowedd 1 Y
tales about her plavmates will a
inte n danegcrous gosp when she hee
CAMES 8 WoOmn The molher cannnt hee
icm I early v discournge this practicn,
| which In time becomes a habit that can-
| not he overcome
Lo [ say to the mothers of chlldren—
the chilkiren who in time will show -
' fruits of home training. make friendy
with vour children Have them eat at
| the In with you and teach them such
| tabie mannera as | Is Young men and
| women. See that they are made to come
|In 1w drawing-room &t an early .

teach them 1o greet guests and to answee
yuestions putl to the them MHitle
and lltile wome when thev
SErnw D they and
“Why did you when T
pwas n child™ —m o thnat An
awkward. self-con and uncoulh
]3nr.lh or maiden might well nsk.

maks
so that
ver B
It mw

sl on

men
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